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Wheat, Wheat Flour, Wheat
Maize, Soyabeans, Kaollang,

Oats, Rye, Buck Wheat, Millet. )
ed Beans, Small Green Beans,

White Beans, Broad Beans,

Beans, Kidney Beans, Lentils,

ring Beans, Bamboo Beans. 3

Inuts, Cottonseed, Sesameseed,
erseed, Rapeseed, Mustard-
{empseed, Perillaseed, Linseed,
eed, Copra.

i, Stillingia Oil, Hempseed Oil,
Oil, Castor Oil, Perilla Oil,
d Oil.

in Oil, Groundnut Qil, Cotton-

)il, Sesame Oil, Teaseed Oil,

seed Oil, Coconut Oil. |
| Oll, Cassia OQil, Yellow Sandal- i
il.

Selected Seeds of Cereals,
Oleaginous Plants.
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TELESHRAEALS

Chinese Groundnuts are of fine quality and rich
in nutritional elements.
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China is traditionally one of the most
important producers and exporters of
Groundnuts in  the world. Chinese
Groundnut Kernels are rich in oil and
protein content, the former being around
509, the latter over 309%,.

Chinese Groundnuts are of fine
quality. Regardless of whether they are
boiled, roasted, fried, or used in making
candies, sweeties and jams, the taste is
invariably inviting and delightful. When
Groundnut Kernels are mixed together
with chocolate to make ‘“Nut-chocolate”,
the combined delicious flavour is parti-
cularly appreciated by all. Needless to
say, any fancy food made of Chinese
Groundnuts will naturally be the favour-
ite choice at family gatherings or at
dinner parties.

Chinese Groundnut Kernels, on the
average, give an oil yield over 45%,, where
modern techniques of extraction are em-
ployed. The oil thus obtained generally
shows a low acid value. This is chiefly
due to the fact that Chinese Groundnut
Kernels are always of sound quality.
Groundnut oil is an important edible oil,
and may be used for certain industrial
purposes. From Groundnut proteins, a
synthetic fibre known as “‘Ardil’’ has been
extracted, which may be utilized to make
artificial wool.

We supply both Unshelled and Shell-
ed Groundnuts for export, each being
classified into different grades, such as
F.A.Q., H.P.S. (hand-picked and selected),
hand-picked and unselected, etc., according
to the specific requirements of buyers.

The General Export Specification is as
follows: —

Moisture . . . . . 55— 9.09%
Admixture . . . . . 0.1— 0.69,
Oil Content (Ethyl Ether

Extract, Wet Basis) . . 43.0—48.09,

For Detailed Specifications, Samples
and other Particulars, please contact us
directly. Specified orders, or enquiries
will be carefully attended to with prompt-
ness.



